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SUBJECT:     "QUESTICKS  M1J)  AlTSvCES."     Inforuation  fron  the  Office  of  Exporinont 
Stations,  U.S.L.A, 

— ooOHoo — 

If  there's  one  tine  licttcr  than  another  to  a,ns".7cr  kitchen  questions,  it's 
right  now — in  nidwinter  when  farr.i  housewives  have  tine  to  plan  inprovencnts  for 
their  kitchens  and  husbands  have  tine  to  ccoDercito  rith.  hanner  and  sav;.     So  out  of 
the  nailba^;;  today  cone  questions  fron  listeners  interet'ted  in  nore  convenient 
and  comfortable  kitchens. 

First  question:     "Will  you  please  exiolain  what  kitchen  experts  nean  v/hen 
they  talk  about  centers  in  the  Icitchen?    rlow  can  I  T->lan  ny  kitchen  around  centers 
when  I  don't  know  what  they  are?" 

To  ansi/er  that  question,  I'll  quote  311a  Cushinan  at  the  ITew  York  Station  who 
says:    "A  kitchen  divides  itself  naturally  into  work  centers.     The  secret  of  con- 
venient arrangement  is  to  have  everything  which  is  used  at  each  work  center  placed 
so  that  it  can  be  easily  and  quickly  reached  with  as  few  noticnr  as  possible,  and 
tc  have  each  v;ork  center  near  the  other  centers  v;ith  which  it  is  nost  coiiDonly  used. 
The  T7ork  centers  found  in  most  kitchens  are:     range  center,  sink  center,  food- 
preparation  center,  food-storage  center,  and  planning  center.     The  right  cupboards 
and  drawers  are  important  at  these  v;ork  centers.     liost  farm  kitchens  and  many  city 
kitchens  also  have  a  dining  center  and  a  laundry  center." 

Second  question,  "How  much  space  should  I  allow  for  a  sink  and  drainboards 
in  a  farm  kitchen?"  In  other  words,  this  listener  wants  to  know  how  large  a  con- 
venient siriir  center  for  a  farm  home  is. 

Maude  '.Til son  of  the  Oregon  Station  who  recently  studied  a  number  of  farm 
kitchens  in  Oregon  found  that  a  sink  unit  slightly  over  8  feet  long  makes  for 
efficient  \.'ork  at  the  sink  cantor.    Miss  Wilson  suggests  a  32-inch  fLat-rimmed  sink 
having  a  lefthajid  counter  32  inches  long  and  a  righthand  counter  36  inches  long, 
as  well  as  upper  and  lower  cabinets  on  both  sides  of  the  sink.     She  also  mentions 
a  little  cabinet  just  over  the  sink  for  cleaning  supplies.     Space  under  the  sink  is 
for  the  garbage  container  and  the  kitchen  stool.    Miss  Wilson  says  a  unit  of  this 
size  takes  care  of  all  supplies  and  equipment  except  "company"  dishes.     To  keep 
company  dishes  and  such  extras  near  the  sink,  the  unit  needs  to  be  8  and  a  half  feet 
long  anyway. 

You  may  be  interested  in  the  items  that  Oregon  farm  housewives  foimd  it  con- 
venient to  keep  at  the  sink  center.    Miss  Wilson  made  a  list  whicn  I'll  give  you: 
dishpans  and  drainers;   towels  and  dishcloths;  pot  cleanc?-s\  brushes,  sink  strainer, 
soap  container,  soap,  scouring  powder;  garbage  container;   stew  kettles,  saucc^Dan 

double  boilers;  knives  and  scissors;  colanders  and  strainers;  vegetable  cutting 
cutting  board;   supplies  of  food  like  dried  fmits  or  uncooked  cereals  that  need 
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washing  or  soaking.     Oregon  housewives  also  kept  milk  "buckets  and  crocks;  "butter 
making  equipncnt;   empty  fruit  Jars  until  taken  to  the  storeroom;  medicines  and 
first-aid  equipment  and  hand  lotion  at  the  sink. 

When  I.Iiss  Wilson  and  these  farm  women  cooperated  on  arranging  the  sink  center 
for  convenience,  here's  how  they  did  it.     In  the  little  cabinet  over  the  sink  they 
put  soap,  scouring  powder,  cleaning  "brushes  and  so  on.     Drawers  in  the  lower  right 
cabinet  provided  for  the  supply  of  clean  towels  and  dish  clothes,  and  for  the 
silver  and  snail  utensils  that  \7ouldn' t  hand  up.     On  a  small  shelf,  to  the  right, 
they  set  the  "bread  and  calce  "boxes.     In  the  lower  left  ca"binct  \7cnt  kettles,  sauce- 
pans and  dou"ble  "boilers.     Dishes  went  in  the  upper  left  ca"binct  while  food  supplies 
\7cnt  in  the  upper  right  ca"binet.     This  gives  you  Just  a  glimpso  of  how  kitchen 
articles  can  "be  placed  for  most  convenient  use. 

Another  listener  writes:     "My  kitchen  cupboards  are  so  inconvenient.  The 
dishes  and  so  on  don't  seem  to  fit  the  cupboards.    Perhaps  the  trouble  is  that  tie 
shelves  arc  all  the  same  width  and  depth  and  are  not  movable.     So  I  stack  things 
on  top  of  each  other  and  have  tv;o  or  more  rov;s  of  articles  and  a  shelf  v/hich  mean^-- 
reaching  in  behind  to  get  things  from  the  back.     Can  you  give  me  any  advice  about 
building  more  convenient  shelves?" 

AnstTer:    IHss  V7ilson  advises  having  all  shelves  in  the  kitchen  adjustcTble 
and  removable,' ~  '  - 


Miss  Cushman  of  the  Hcv;  York  Station  says:  "Cupboard  shelves  can  be  so 
planned  that  every  article  can  be  soon  and  reached  with  one  direct  motion," 
Here's  how,  according  to  Miss  Cushman,     Take  all  the  articles  from  the  cupboards 
;ind  dispose  of  those  you  never  use.     Sort  the  other  articles  according  to  their  size 
and  how  often  you  use  them.    Make  all  cupboard  shelves  movable  and  adjustable.  Make 
some  shelves  narrow  and  some  wide.     How  arrange  the'  wide  articles  on  the  wide 
shelves  and  the  small  articles  on  the  small  shelves,    Malce  racks  on  the  cupboard 
doors  for  salt  shakers,  spices,  extracts.     For  flat  articles  like  platters,  trays, 
pie  tins  and  so  on  make  upright  partitions  so  they  can  stand  upright.  These 
partitions  should  be  movable.    Place  these  verticle  partitions  either  on  high  or  low 
shelves.    Keep  the  shelves  in  the  middle  for  piles  of  dishes  that  need  careful  lift- 
ing.   Separate  the  mixing  bowls. and  arrange  them  according  to  how  often  you  use 
them.    They  go  on  upper  shelves  also.     The  lovi  cupboards  are  for  large  articles 
only.     If  possible  have  the  lower  shelves  attached  to  the  cupboard  doors.  Then 
when  you  open  the  d.oors,  the  large  articles  will  swing  out  with  them.    Paint  the 
inside  of  -l-'ne  cupboards  and  shelves  in  a  light-colored  smooth-finish  washable  paint 
and  use  no  shelf  paper. 

As  for  drawers,  Uiss  Wilson  and  Miss  Cushman  both  advise  partitions  for  cer- 
tain pieces  of  equipment  like  table  silver.     Sliding  trays  for  deep  drawers  is 
another  /ood  idea.     As  for  knives  if  they  hang  carefully  in  a  wall  knife  rack, 
that  is  a  protection  both  to  fingers  and  to  blades  which  become  dulled  by  knocking 
around  in  a  drawer. 
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